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Whey
Whey is the product which remains after the removal of most
of the casein and fat from milk. It is a by-product in the manu-
facture of cheese and casein. The greater part of the albumin,
the lactose and the mineral matter of the milk remains in the whey.
Cheese whey is an important source of lactose.
Large quantities of whey are condensed or dried for use as
animal feed. Its high content of both lactose and riboflavin make
it a valuable component of poultry feed. Some kinds of cheese,
such as Primost and Ricotta are made from whey. Dried whey
is used as an ingredient in certain types of cheese spreads and
in some canned soups. In 1945, over 134 million pounds of whey
were dried. The composition of some whey products are given
in Table 15,
TABLE 15
. Average Composition of Whey Products
Lactic
Product            Water % Protein %   Fat % Lactose % Acid %    Ash %
Cheese Whey......    93.0         0.9          02          4.8          0.6            0.5
Condensed Whey ..    55.5         8.0         1.5        28.0         1.5            5.5
Dried Whey.......     6.0        12.2         2.7        65.8         2,9          10.4
Whey Butter
In cheese factories, where a large amount of whey is available,
it is passed through a cream sepai*tor in order to recover the fat.
The whey cream is churned and made Into a very acceptable grade
of butter. Whey butter, as it is called, is not distinguishable from
butter made from ordinary cream. More than ten billion pounds
of cheese whey were produced in 1942, from which about forty
million pounds of butter were manufactured.